Grass prawn tissue is softened by retort sterilization. It was speculated that the cause of the softening was gelatinization of the collagen by the drip which ‰owed out of the shrimp during retort sterilization. By the pretreatment of boiling in NaCl solution before retort sterilization, the moisture content in the shrimp decreased and the drip in the pouch decreased during retort sterilization. Moreover, setting up a headspace in the pouch prevented contact between shrimp muscles and the drip. The results showed that the texture was improved when gelatinization was suppressed. Three shrimps and 35 mL of gas in a pouch of size 140×180×38 mm were subjected to retort sterilization.
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Baked shrimp smell Fig. 1 EŠects of NaCl concentration and boiling time on water content of grass prawn after boiling and on drip amount by retort sterilization. Three shrimps and 35 mL of gas in a pouch of size 140×180×38 mm were subjected to retort sterilization. 
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Hardness transition curves for grass prawn: a, boiled for 2 min; b, retorted without boiling 1) ; c, retorted after boiling for 2 min; d, retorted after boiling for 8 min; e, retorted after 4 NaCl solution boiling for 2 min; f, retorted after 4 NaCl solution boiling for 8 min. Three shrimps and 35 mL of gas in a pouch of size 140×180×38 mm were subjected to retort sterilization.
Fig. 3
Gelatinization rate calculated by the hydroxyproline in grass prawn meat: untreated RT, retorted without boiling 1) ; 0 2 min RT, retorted after boiling for 2 min; 0 8 min RT, retorted after boiling for 8 min; 4 2 min RT, retorted after 4 NaCl solution boiling for 2 min; 4 8 min RT, retorted after 4 NaCl solution boiling for 8 min. Three shrimps and 35 mL of gas in a pouch of size 140×180×38 mm were subjected to retort sterilization. (Fig.   11a ), 15 mL (Fig. 11b）は凸がなく均一で脆弱な組織で Fig. 10 The history of measured temperature of shrimp during retort sterilization with diŠerent headspace volumes. Three shrimps in a pouch of size 140×180×38 mm were subjected to retort sterilization. HS, headspace. Three shrimps in a pouch of size 140×180×38 mm were subjected to retort sterilization.
44 竹内，高橋 あることを示した。HS が 25～75 mL ( (Fig. 13a）の試料は組織構造が崩れており，25 mL (Fig. 13b) , 45 mL (Fig. 13c) , 75 mL ( ではエビがパウチに密着し，25 mL (Fig. 14b) , 45 mL (Fig. 14c) , 75 mL ( 
